INTRODUCTION

Ficus carica L.(Moraceae) is a deciduous tree, which grows in a tropical and subtropical regions of India and is commonly known as fig tree.
The leaves and the fruits of Ficus carica are traditionally used as laxative, stimulant, against throat diseases, antitussive, emollient, emmenagogue and resolvent (Bellakhdar et al., 1991; Guarrera et al., 2003, Trifunschi and Ardelean, 2012) .
The fig leaf decoction is used for hemorrhoids, whereas an infusion of its fruit can safely be used as a laxative for children. The fresh leaves are dabbed on warts (Baytop, 1984) .
However, the antioxidant activity and citotoxicity against various cancer cell lines reported in fig are potentially promising for its future therapeutic uses. (Wang et al., 1996; Kikuzaki et al, 1993) .
Ficus species are rich sourse of polyphenolic compounds, flavonoids which are responsable for strong antioxidant properties that help in prevention and therapy of various diseases. Ficus carica leaves are known to be reach in flavonoids (Leung et al., 1996) . The flavonoids of this species have remarkable medicinal properties. Vaya et al. (2006) isolated and identified the flavonoids, rutin and kaempferol by HPLC-MS, which have a high medicinal value in therapeutic uses.
Recent studies mentioned the microwave and ultrasonic methods as efficient in flavonoid extraction (Pan et al., 2001 (Pan et al., , 2003 . Type of solvent and method of extraction are important factors for optimizing yield extraction (Turkmen et al., 2006) .
The purpose of this work was to develop and evaluate efficient and simple procedures for extraction of flavonoids from Ficus carica leaves in short time.
MATERIAL AND METHODS
Plant material: Leaves of Ficus carica were collected in may 2012 from Timisoara (Romania) and were dried at room temperature in a dark place Material: Methanol, acetonitrile and phosphoric acid (HPLC grade) were purchased from Merck, rutin and kaempferol were purchased from Sigma Aldrich and other chemicals purchased from "Reactivul" Bucureşti and "Chimopar" Bucureşti.
Preparation of extracts
Three extraction methods from dried leaves were evaluated: maceration, microwave and stirring.
Method 1: maceration
One gram of the dried sample was chopped into small pieces and then extracted with 20 ml solvent (10% w/v) for 3 days at room temperature (25° C). Solvents used for extraction were distillated water and ethanol 70%.
Method 2: microwave (LG -Auto sensor diet, full power)
The suspension were irradiated three times under microwaves in pre-setting procedure (3s power on, 60s off) to achieve the desired temperature of 70° C.
Method 3: stirring
One gram of the dried sample was extracted with 20 ml water (then with ethanol 70%) for 60 min at 60° C.
Extracts were filtered in vacuum using Whatman filter. Aqueous as well as hydroalcoholic extracts were evaporated to dryness. The dried weigh was measured.. The yielding was defined: (crude extract weight / plant material weight) x 100. The extract obtained by each extraction technique was analyzed by TLC and HPLC. HPLC analysis (Cacig, 2007) Flavonoids were measured at 365 nm by a HPLC Agilent 1100. Separation was carried out on a Lichrospher 100-RP-18 column (5 μm, 250 x 4 mm). A gradient elution was performed with eluent: acetonitril:water = 1:1. The flow rate was 1 ml/min and the injection volume was 20 μl. Identification of the flavonoids was carried out by comparing their retention times to those of standards. The important yielding was obtained after ethanol extraction compared with water extraction. The lowest yielding was obtained by maceration for both solvents.
RESULTS AND DISCUSSION
The higher flavonoid content occured using 70% ethanol, for all methods. The microwave techniques provide a high flavonoid extraction, followed by stirring.
Compared with conventional extraction methods, microwave resulted in higher level of extracted flavonoids with the advantage of saving time and solvent.
Hydroalcoholic extracts analysis using HPLC revealed main compounds, among which the peak corresponds to rutin (t R = 4,5) and kaempferol (t R = 19,8) ( 
CONCLUSION
Microwave-assisted extraction of compounds is relatively new. Some reports showed its positive results for extracting phenolic compounds and flavonoids, more effective than conventional extraction methods.
Microwave and stirring may improve flavonoid extraction using as water and ethanol 70%. These methods besides higher temperature, reduced extraction time in comparation with maceration.
In the present study, the proportion of flavonoids was reduced by maceration in combination with ethanol 70% solvent were the efficient. It may suggest that microwave method using ethanol 70% is suitable for fast extraction of flavonoids. РЕЗИМЕ: У раду су приказане различите методе за брзу и ефикасну екстрак-ци ју флавоноида из Ficus carica L. Екстракција из сувог лишћа урађена је са ра стварачима: дестилована водa и етанол (70%). Методe екстракције билe cу: ма-церацијa, микроталаснa деструкција и мешање. Користећи TLC и HPLC технике одређeни су рутин и кемпферол. Добиjени резултати показали су да је етанол (70%) ефикасни ји за екстракцију флавоноида од воде. Релативна концентрација рути-нa и кемп феролa добијена је ако се користи микроталасни метод a као растварач етанол.
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